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Which Superfood Are You? 

Find out which superfood will benefit you most and why: 


Click to Take the Quiz Now! 
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The all-you-can-eat buffet may be tasty and inexpensive, but it can also be extremely unhealthy. 

Buffets can be a great option. Everyone can get something they like. You can dish up your own food, so 
you get more of the things you do want, and less of those you don’t. You can afford to be picky without 
having to deal with the pain of explaining your preferences to a waitress. The price is usually 
reasonable. 









But buffets can also be really bad for your health. Here’s what we know, and how you may be able to 
protect yourself from the dangers the next time you go. 

1. There’s a greater risk of overeating. 

According to a Johns Hopkins special report, buffets encourage overeating because they provide such a 
wide variety—we want to try it all! A1981 study, for instance, found that men were offered sandwiches 
with four different fillings ate a third more than when offered sandwiches with just one filling. In a 
separate experiment, subjects given three flavors of yogurt ate significantly more than when given just 
one flavor, even if the flavor was their favorite. 

A later 2008 study found that when eating at Chinese buffets, overweight individuals sat 16 feet closer to 
the buffet, faced the food, used larger plates, and served themselves immediately instead of browsing the 
buffet—all behaviors researchers stated led to overeating. What was puzzling was that the participants 
weren’t aware of these behaviors. 

2. Many foods are heavily processed and laden with preservatives. 

People like all-you-can-eat buffets because they offer a lot of food for a reasonable price. That means the 
food, however, is most likely highly processed, and therefore contains a number of potentially unhealthy 
preservatives and chemicals. The food sits out in the open air for hours at a time, in most cases, so it’s 
likely chocked with preservatives to avoid contamination. Unless you’re visiting a quality buffet, it’s also 
likely that many of the food items are cheap and low quality, to help the restaurant stay in the black. 

Monosodium glutamate, high fructose corn syrup, trans fats, and GMO ingredients are just some of the 
potentially dangerous ingredients you may be exposed to. 

3. Staff may be careless with food storage. 

In 2013, the news broke that a Florida Golden Corral restaurant was storing trays of perishable food 
items like hamburger patties, chicken, and ribs right beside the dumpster outside of the building. The 
restaurant was reportedly being inspected, so employees moved the uncovered food quickly outside 
where it was exposed to hot temperatures and flies. 

This was just one incident, but according to the Center for Science in the Public Interest (CPSI), outbreak 
data show that Americans are twice as likely to get food poisoning from food prepared in a restaurant 
than food prepared at home. 

At a buffet, the risk seems even higher, as employees are rushing around preparing and transferring 
food, increasing the risk that they’ll mishandle it somehow. People may be more likely to touch your 
food before you eat it, and temperature is also an issue, as hot food may be left out to cool too long. 

Tips to Make it Healthier 

Though there’s no way to completely avoid the chemicals or preservatives that may be in some of the 
foods (unless you stick to fruit and fresh produce), you’re likely to get some things you may not like 
along with your favorite tasty dish. You can reduce your risk of completely throwing off your healthy 
diet with the following tips: 

1. Load up on healthy options, first. A study from Cornell University found that starting with 
healthier foods may help you resist overeating. Researchers directed half of participants to a 



serving line that contained cheesy scrambled eggs, potatoes, bacon, cinnamon rolls, granola, 
yogurt, and fruit, while the other group were sent to a line that featured the same foods in reverse 
order—fruit, yogurt, granola, etc. Results showed that more than 75 percent of participants took the 
first food they saw, and 66 percent took some of the first three foods they saw. Those who took 
more of the healthier options, like fruit, ate less than those who started with cheesy scrambled eggs. 
Those on the unhealthy line put 31 percent more items on their plate. 

2. Take advantage of the variety of fruits and veggies. One study found something positive about 
buffets—people who dined there ate 76 more grams of fruits and vegetables than those who bought 
their meals a la carte. Researchers theorized that people were willing to try more of these items 
when they didn’t have to pay extra for them, and that the buffet offered an attractive variety. Start 
your meal at the salad bar portion of the buffet and load up on colorful produce. 

3. Set a “plate limit.” Having a wide variety of foods on your plate encourages you to eat more. Set a 
plate limit for yourself of no more than two to three items. You can go back and refill it if you want 
to, but sticking to a limit will help you better tune into your own satiety clues. 

4. Go somewhere you can pay after you eat. Seems there is something about getting the payment 
out of the way that encourages people to eat more. A recent 2013 study found that when people pay 
beforehand, they have a desire to get their money’s worth, and so will eat more to feel like they got 
a good deal. Waiting to pay until after the meal reduced consumption by 4.5 units. 

5. Take your time. Those who typically overeat at buffets dive right in, rather than taking their time 
to peruse the options. Taking more time helps you be more selective and gives your rational brain 
time to make good choices. 

6. Be cautious with sauces. Buffet cooks like to drown foods in sauces to increase flavor, but these 
are likely packed with chemical flavorings and preservatives. Choose food as close to its natural 
state as possible. Ask for freshly steamed, grilled or baked meat and steamed veggies. Add in some 
eggs, nuts and seeds for extra protein to keep you satisfied. 

7. Be selective. Just like with any restaurant, it’s important to choose a quality business. Watch for 
cleanliness, hot food, fresh produce, and employees regularly swapping out old trays for new. The 
more attention you see to detail, the more likely the facility is providing healthier food that is less 
likely to make you sick. 

What do you think about all-you-can-eat buffets? Do you have other tips? 


Sources 

Bruce DeMara, “Buffet study points way to healthier eating,” The Star, July 29, 2014, 
http://www.thestar.com/life/health_wellness/2013/ll/ll/buffet_study_points_way_to_healthier_eating.html. 

Barbara J. Rolls, et al., “Variety in a Meal Enhances Food Intake in Man,” Physiology & Behavior, 1981; 26: 215-221, 

http://www.oxcns.org/papers/55%20Rolls%20Rowe 0 /o20Rolls%20et%20al%201981 0 /o20Variety%20in%20a%20meal%20enhances%20food 0 /o20intake%20in%20man%20.pdf. 

Erez Siniver, et al., “Overeating in all-you-can-eat buffet: paying before versus paying after,” Applied Economics, 2013; 45(351:4940-4948, 
http://web.natur.cum.cz/~houdek3/papers/Siniver%20et%20al%202013.pdf. 

Cornell Food & Brand Lab. “Obese Diners Choose Convenience and Overesating at Chinese Buffets,” ScienceDaily, October 6, 2008, 
http://www.sciencedaily.com/releases/2008/10/081003122705.htm. 

“Golden Corral Exposed: Raw Meat Stored Outside by Dumster,” Alternative Daily, July 10, 2013, http://www.thealternativedaily.com/golden-coral-exposed-raw-meat- 
stored-outside-by-dumpster/. 

“Restaurants Pose Twice the Risk of Foodborne Outbreaks as Homes, Data Show,” Center for Science in the Public Interest, April 7, 2014, 
https://www.cspinet.org/new/201404071.html. 

Julia Merz, “$ Ways to Beat the Buffet,” Fitbie.com, http://www.fitbie.com/eat-right/ways-beat-buffet. 


Colleen M. Story 



Colleen M. Story, a northwest-based writer, editor, and ghostwriter, has been 
creating non-fiction materials for individuals, corporations, and commercial 
magazines for over 17 years. She specializes in the health and wellness field, where 
she writes and ghostwrites books, e-books, blogs, magazine articles, and more. 

Colleen is the founder of Writing and Wellness . Her fantasy novel, “Rise of the 
Sidenah” was released with Jupiter Gardens Press in September 2015. Her literary 
novel, “Loreena’s Gift,” is forthcoming in spring 2016 from Dzanc Books. She lives in 
Idaho, www.colleenmstory.com 


Comments are closed. 


Posted in Articles. Weight Loss 


• LIKE RENEGADE HEALTH 


I Ljke~l 4-8K people 
1 - 1 friends like. 


like this. Sign Up to 


see what your 


. Follow Me on Instagram 


No images found 


Get The 3 Day Cleanse 
Free - Enter Your Email Below 


Email address 


^ Submit j 


• Popular Posts 

o I Fasted for 7 Days on Water. This Is What Happened (Diary of a 7-Dav Fast) 

o Thyroid Hormone Testing: What’s the Best TSH Level? 

o 5 Ways to Increase White Blood Cell Count—Naturally 













7 Tips to Keep Your Dog’s Coat Glossy and Shiny 


Back to Top 


Medical and Site Disclaimer: The information on this website is not intended to replace a one-on-one 
relationship with a qualified health care professional and is not intended as medical advice. It is 
intended as a sharing of knowledge and information from the research and experience of Kevin Gianni, 
RenegadeHealth.com and KMG Associates, LLC. We encourage you to make your own health care 
decisions based upon your research and in partnership with a qualified health care professional. All 
trademarks and copyrights on this page are owned by their respective owners. © 2012 Renegade Health 








